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CASUAL DINING » EVENT 8P

—nC




s e W
Golden Crispy BBQ Pork
with Garlic

RM24
12 | Portion

wewEsen W
Crispy Salt and Pepper
Cod Fish Fillet

RM42 S | Portion

EHBTERRESH
Deep Fried Chicken Wings
with Strawberry Honey Sauce

RM24 / 7t | 6 Pieces

RO R E
Century Egg with Japanese
Pickled Ginger

RM18 &4 | Portion

70 R R AR RS Ay
Black Pepper Smoked Duck
Breast Salad

RM18 & | Portion

e B A
Sliced Pork Served with
Homemade Garlic Sauce

RM16 B | Portion

BIRET A % -

Lemongrass Pork Neck Skewers aus

with Thai Sauce H-i

RM16 M3 | 4 Sticks

RS
Cold Jelly Fish
RM16 & | Portion

FHEAENHEE
Century Egg with Cooling Spicy
Pickled Cucumber

RM16 &1 | Portion

B B Sk
Golden Fried Fish Ball with Preserved
Clam Sauce

RM12 & | Portion

Q [FIfH#FE | Chef Recommendation

Bl EHE T BIEMEFTEER /Al prices stated are exclusive of service chiarge & 55T
HEHHEETR, FEDR] / Flease notlfy us of any alegies



SHARK'S FIN

BinErAs W
Double Boiled Superior
Shark's Fin

RM138 / & | Pax

sanzimm W
Double Boiled Shark's Fin
with Vegetables

RM138 / &t | Pax

T kmm W

Braised Superior Shark's Fin

RM138 / &#} | Pax

wRg2 % W
Shark's Fin Braised with Crab Meat
RM38 / & | Pax

@ [EIf#3E | Chef Recommendation

FaBlEA NASE, LWL /

e product images shown are for lustrafion purpose only and may nolf be an exack representation of ife prodoct



SHARK'S FIN

3T K b3
Superior Shark's Fin Braised With Lard

RM138 / 8t | Pax
i RN B L

Shark’s Fin Braised in "Teow Chew" Casserole

RM78 / @ | Pax

KAnEGRewm B
Double Boiled Superior Shark's Fin Soup
with Village Chicken

RM480 / —R|Whole ==
RM260 / R |Half

ﬁ [EIiiE# | Chef Recommendation

Ll ET ST BISREFREER /Al prices stated are exclusive of service charge & 55T
A AWEEETE, WEEE] / Flease nolify us of any alergies



NOURISHING SOUP

FEEE RS W
Buddha Jumping Over the Wall
RMI128 / % | Pax

HAMZL TR W
Double Boiled Top Shell with
Fish Maw in Chicken broth

RMA48 / 8% | Pax

=SS AEE P E
Double Boiled Dried Seafood with Ginseng in Chicken Broth
RM108 / @& | Pax

MRS 3G7
Double Boiled Top Shell in Chicken Broth
RM38 / &5 | Pax

JIIRE s

Braised Sze Chuan Hot and Sour Soup

RMI15 / B | Pax
L e

Traditional “Teo Chew" Braised Fish Maw Soup

RMI15 /&% |Pax

HEANREET A
Double Boiled Soup of the Day
RM20 / §5& | Pax

ﬁ [EiIf#E ¥ | Chef Recommendation )jﬂusoicy

ERERRBEE,

The prox

UL AEE /
265 shown are for lustration pupose only and may not be an exact represeniation of he product



DRIED SEAFOOD /&

BRIV EGIRE

Prosperity Fortune Pot Poon Choi

(FIRE=XA1TIT | Pre-order Item - 3 days in advance)
RM538 /7| 6 Pax RM898 /44|10 Pax

EEL2HHE AR

Braised Abalone and Fish Maw

RM88 / & | Pax

5 TH8RT
Pan Seared Foie Gras

RM38 / &# | Pax
R ERES

Stuffed Sea Cucumber in Abalone Sauce

RM24 / g4 | Pax

—@anie W
Braised Mixed Dried
Seafood with Abalone

RM98 /S
RM148 /& |m
RM198 /%L

PR ade O g
Braised Whole South African
Abalone with Foie Gras

RM98 / ®1# | Pax

WS TERHs e W
Braised Fish Maw and
Goose Web

RMé68 / 51 | Pax

i

Q Eif#EE | Chef Recommendation

LLEN ST BIEREFEER 7 Al prices stated are excilus)

rvice charge & SST

T A A8, RS

s 5 of any allergies



aExmn W
Dung Po Pork with
Winter Melon

RMé68 / &4} | Portion

ARESEE
Braised Spared Ribs
RM48 / g4} | Portion

A EEHE
Deep Fried Iberico Pork Spared Ribs
with Red Fermented Beancurd (Nam Yu)

RM88 / & | Portion

BEHEE
Marmite Pork Ribs

RM28 /i |S RM42 /M RM56 /%L

REF
Kyoto Ribs

RM28 /iv|S RM42 /s |M RMS6 /XL

EIRTEE
Stir Fried Pork Belly with Special Sauce

RM38 / &4 | Portion

ﬁ [EfIm#3E | Chef Recommendation

TESSUTS
Braised Pork Meat with
Preserved Vegetables

RM58 / §#} | Portion

FABER NREE, HLHSEE /

e product images sthowr are for lustration purpose ornly and may nal be an exacl representation of the proguct



NIRIRA
Stir Fried Roasted Pork

RM38 / & | Portion

o & 1L i i
Braised Pork Belly with Salted Fish in Claypot

RM28 /v |S RM42 /s M RMS6/ X |L
A7 AL B8

Steamed Pork Belly with Preserved Shrimp Sauce

RM28 /v |S RM42 /M RMS6 /K |L

ARE/MFHE

Steamed Pork Ribs with Tomatoes and Red Dates

RM28 /v |s RM42 /M RMS6 /KL
BIFEEEHE

Steamed Pork Ribs with Preserved Bean and Orange Mandarin

RM28 /v |S RM42 /M RMS56 /%L

SERZEHE
Steamed Pork Ribs with Preserved Bean Sauce

RM28 /]S RM42 /5 |mM RMS6/ XL

s W
Deep Fried Pork Ribs
with Red Fermented Beancurd

RM28 //n|S RM42 /s |M RMS6/ k(L

ﬁ [ Ifi## | Chef Recommendation

BUE ST SRR 5 RIHBH /Al prices stated ar
SREME I, A

xclusive of senvice charge & 55T

se nalily wus of any callergies




PORK

miens W
Pattaya Crispy Pork
Knuckle

RM98 / & | Portion

A
”

i\

A

/)'
. EsEFR W
| Braised Pork Knuckle with Sea
‘ 1 Cucumber in Claypot
I\ RM&0 /v |S RMP0 /b |M
\ RM120/Xx|L
BB

Sweet and Sour Pork Ribs

RM28 /v IS RM42 /5 I1M RMS6 /7 kL
HEREF IR

Braised Pork Knuckle with Peanut in Claypot

RM40 /xS RM6E0O /e M RM80/ k(L
IR RIS F &

Braised Pork Knuckle with Garlic in Claypot

RMA40 /4v|1S RM60 /s |M RM8B0 /XL

EERIEF
Deep Fried Crispy Salted Pork Knuckle

RM88 / & | Portion

ok £ 2% [ 13
Steamed Minced Pork with Salted Fish

RM28 /:v(s RM42 /s iM RM56 /% |L
IR

Steamed Minced Pork with Preserved Vegetables

RM28 /v |S RM42 /s |M RMS6 /K |L

Q [{If$E3 | Chef Recommendation

FRERREASE, DEHSRE
The product images shown are for flusiration purpose only and may not be an exact represenialion of the proguct



BBQ

poR= e P alilc)
Garlic Roasted Duck
RM90 / —R |Whole RM45 /%R |Half

sz sff iR W

Classic Roasted Duck
RMP0 / —R |Whole RMA45 / #8 | Half

FHERENIDXMNEER

Signature Cantonese Tea-Smoked Duck

RMP0 / —R |Whole RMA45 /8 |Half
& hE RS

Roasted Goose
(EIRE=XFT1] | Pre-order Item - 3 days in advance)
RM298 / —R |Whole

—mhffE 38

Roasted Crispy Chicken

RM88 / —R |Whole RM44 /1 |Half BgEREs W
¥ Roasted Chicken with

Bfe 57 Z ik 5 35 Hawadaiian Dressing

Roasted Sesame Crispy Chicken RM88 / —R | Whole

RM88 / —R |Whole RM44 / %1 | Half RM44 / %8 | Half

EHEFS

Roasted Spring Chicken with Almond Seeds
Topped with Minced Garlic
RM38 / —R | Whole

oMhedL R s B
Signature Peking Duck

RMI108 7/ —R |Whole
RM60 / ¥R | Half

ﬁ [FIf#E#E | Chef Recommendation

ELEMMET BISREREEE 7 Al prices stated are exclusive «
oSBT, FEAET] / Please n

ice charge & S5T
v of any allergies




BBQ PORK

e W
ﬂﬂ Charcoal Grilled Spanish Iberico

shexn W

Crispy Roasted Pork Belly
RM23 / —1# | Portion

Btk
Honey Roasted BBQ Pork
RM23 / ®# | Portion

R 2 B

Two Varieties of BBQ

RM45 //h|s RM60 /5 |M RM75/%|L
BRIk = FEHF

BBQ Triple Combo

RM60 /8|S RMT10/ %L

Q i | Chef Recommendation

FEBEE RBEE, LEHSEE /

The prodf 1wwn are for usiration purpose only and may not be an exact representalion of the produe!



CHICKEN

REL2G
Salted Egg Chicken

RM28 /v |S RM42 /M RM56 /k|L
BIE LR EMIG

Steamed Chicken with Shiitake Mushroom

RM80 /—R |Whole RMA40 /%R | Half

EHERTIRE

Deep Fried Chicken with Lemon Sauce

RM70 /—R |Whole RM35 /#R |Half

BENAG S
Wok-Fried Chicken with Dried Red Chillies (Kung Po Chicken)
RM28 /i [s RM42 /M RMS6 /X |L

i eERmEe W
Signature Poached Village
Chicken Served with "Bentong”
Ginger Paste

RM98 / —R |Whole
RMS50 / #8 |Half

B

Sweet and Sour Chicken
RM28 /1v|S RMA42 /&M
RMb&6 /x| L

AT Bt s TP
Signature Deep Fried Chicken
with Sliced Ginger

RM98 / —R |Whole
RMOSO0 / ¥R |Half

b
ﬂ [l | Chef Recommendation 4P # | Spicy

UL I T ERiE IR F FE IR /Al prices stated are exclusive of service charge & SST
SEHEEEE, WEMEN] S Flease nolify us of any affergies



EiBistn s W
Stir Fried Sliced Beef with
Black Pepper Sauce

RM40 //v|S RM6EO /&M
RM80 / x|L

Enkbry My

Stir Fried Sliced Beef with Tomatoes

RM40 /4vis RM6E0 /M RMBO /x|L

Rk
Stir Fried Sliced Beef with Bitter Gourd
RMA40 /4v|S RM6E0 /M RM80 7k |L

Q EfiEFE | Chef Recommendation H 4 |Beef

PRERRAREE, LIXHLIEE /
The product images showrn are for usfralion pourpose only and may nol be an exacl represenlalion of the prodoct



i7"
Marble Goby (Soon Hock)
Bt | Seasonal Price

REH
Coral Trout
i/} | Seasonal Price

HEHE
Dragon Tiger Grouper
Bt | Seasonal Price

hE&E"
Giant Grouper
B/t | Seasonal Price

aEe”
Red Snapper
Y | Seasonal Price

Steamed with Village

Style

wmEE"
| Tilapia
| B | Seasonal Price

yal=:H
Siakap
i1 | Seasonal Price

SHEEE"
Chinese Pomfret
B/t | Seasonal Price

&5REE"

Silver Pomfret
B} | Seasonal Price

Eg=
Cod Fish
B} | Seasonal Price

AT 2% O S B 2K
Steamed with Dried Radish
and Garlic

PLENET EERFREES /Al
Eop- g F=pw il




FISH | #5i£ &% CHOICE OF COOKING

difey ® :
Blanched with Soup £33
in Casserole J

wmRalEE W S
Steamed with Minced
Chillies and Preserved
Beans

sxRsE W

Steamed with Village Style

HEEREEZ W

Steamed with Dried Radish and Garlic

RBEEER

Steamed with Signature Minced Ginger

R SR 2 5 7%

Steamed with Preserved Bean and Crispy Dried Radish

WEEHE S

Steamed with Preserved Bean and Red Chillies

i IES

Steamed with "Teow Chew" Style

J
Q IB## | Chef Recommendation _#F % |Spicy

ZaREE RAEES, LEHAEE /

The product images shown are for iusiration purpose only and may nof be an exact represeniation of the product



FISH | ¥ 3% CHOICE OF COOKING +

EwE

Steamed with Bean Sauce

T=% 7

Steamed with Asam Paste

:E%

/B 0

Steamed with Superior Soy Sauce

it Dskp S

Stewed with Spicy Belacan Paste and Lotus Leaf
AR i 1

Stewed with Eggplant and Whole Garlic

& e ihkE

Deep Fried

R zsE B
Steamed with Ginger
and Orange Peel

FEORINEE N
Braised with Bitter Gourd
and Black Bean Sauce

ﬂ [HIf#7F | Chef Recommendation jﬁ | Spicy

L FHS T 8IS RS EEER /Al prices stated are exclusive
T EWEFEDTH, WETHA] / Flease

service charge & 55T

iy uis of arly alfercies



SEAFOOD

est=ExEES B
Steamed Sliced Grouper with
Mushroom and Black Fungus

RM36 /v |S RMS4 /&M
RM72 1 x|L

uwetasesci W 2

Stewed Cunry Fish Head
RM40 /4v|s RM6ED /M
RM80 /x |L

AR s S

Braised Giant Grouper Fish Head with Plum Sauce

RM40 /8|S RME0 /&M RM80 /X |L

HR L BEEK
Stir Fried Fish with Vegetables
RM40 /8|S RM&0 /5 iMm RM80 / x|L

=8 | Soft Shell Crab
B 24 Salted Egg
RMI18 / —R |Per Pc (&2=8 | Minimum order 3 pcs)

*FIERFAKY Salt and Pepper
RM18 / —R |Per Pc (&4 =82 | Minimum order 3 pcs)

Q [FIHiER | Chef Recommendation }’iﬁ | Spicy

ARER RASE, LLWARE /

oductimages shown are for ilusiralion pupose only and may nol be an exact representation of the product



SR AT E R T

Steamed Glutinous Rice with Freshwater Prawn '

RM?28 /1005 | Gram ‘[I

s E A ir W
Pan Seared Freshwater
Prawn with Soy Sauce

RM?28 /1003 | Gram

AR TR E AN IR
Signature Braised Freshwater Prawn
Yee Mee with Black Truffles Sauce

RM28 /100% | Gram

AR TEIG ML REER RZR AT

Steamed Freshwater Prawn with Black Truffles and Rice Wine

RM28 / 100% | Gram

EHFAEANE &

Cantonese Fried Hor Fun with Freshwater Prawn

RM28 / 100% | Gram
FRar i 22 2K AT

Steamed Freshwater Prawn with Garlic

RM28 /100% | Gram
REE4 LT

Fried Freshwater Prawn with Salted Egg Yolk
RM28 /1003 | Gram

ﬂ FHIf## | Chef Recommendation

i ES T IR ERHER 7 Al prices stated are excius
TR MEEAT S, REWET S e

rge & 55T
« affergies



MR AR ER

Sweet and Sour Prawns

RM48 /iv|s RM72 /s iM RM96 / x|L

¥ = B AR Bk
Sauteed Prawns with Preserved Olive and Cashew Nuts

RM48 /1S RM72 /s |M RMP6 /XKL

ZRMARAHT 5%
Signature Crystal Prawns in Claypot

RM6&0O /v |s RMP0 /da M RM120 / x|L
%% K RAYT

Two Varieties of Crystal Prawns

RM68 /hjs RM98 /s iMm RM128 / x|L

- T SRR
-~ 4 Deep Fried Prawns with Thousand Island Dressing

. RM48 /his RM72 74 1M RM9P6 7/ k(L

I5RUR: PN L
Baked Crystal Prawns with
Butter Milk and Salted Egg

RM6&0 7 |S RMP0 /& M ﬁ
RM120 / x|L

ﬁ Ef#EF | Chef Recommendation

PRERRASE, LEWAIRE /

fhe product images shown are for lustralion purpase anly and may nof bean exacl regresenfalion of the pyvoduct



BEANCURD (i

SIIMsEEaHEE B

Braised Pumpkin with Spinach Beancurd

RM28 //v|S RM42 /i M RMS56 / x|L

STRIER=F

Pan Fried Three Varieties of
Stuffed Seafood Paste with
Black Bean Sauce

RM35 /v|S RMA48 /M
RMé4 / x|L

EAR=F
Three Varieties of Stuffed Seafood Paste
with Ginger Soup

RM35 /S RMA48 /M
Mé4 / x|L

A&\ B HI 2R

Braised Two Varieties of Mushroom with Beancurd

RM24 /iv|s RM36 /%M RM48 /XL

ISk G E %
Braised Beancurd with Chicken and Salted Fish

RM24 /IS RM36 /M RM48 / x|L
MREZE

Hot and Spicy Beancurd

RM24 /:v|S RM36 /s |M RM48 /1 x|L

ﬁ EIfiEFF | Chef Recommendation

Ll LTS T IS EFEBE /Al prices stated are ext

¥ xolusive of servic
AT e, EENET / Please nolify us

W

ey

e charge & 557

any alfergies



SEASONAL VEGETABLES

A G REBRER S

Yau Mak Sauteed with Preserved Beancurd on Hot Stone Plate

RM28 //v|S RM42 /M RMS6 /KL
E@ermnzs W

Roasted Pork Sauteed With French Bean
RM28 /v |S RM42 /M RMS6 /1 x|L

AN ESS]
Fried Spring Bean with Preserved Olive

RM28 / n|S RM42 / him RMS6 / x|L
K FEFTEA

Roasted Pork Sauteed With Hong Kong Kai Lan
RM28 /v ]S RM42 /M RMSE6 /1 x|L

BETH

Two Varieties of Hong Kong Kai Lan

RM28 /v |S RM42 /M RMS6 /1 k|L

& 7R ER W
Local Spinach Poached with Beancurd
Skin in Fish Broth Claypot

| RM28 /s RM42 /M
7~ RM56 /%L

LYy
Fried Celery with Lotus Root and
Macadamia Nuts

RM28 /:h|s RM42 /&M
RMS6 7 XL

ﬁ If#3E | Chef Recommendation

PRERRASE, LEWAEE /
WWN e

The product images st e for lusiration pupose only and may not be an exact represeniation of the product



SEASONAL VEGETABLES

F&HY\BER

Poached Vegetables with Yam
RM28 / n|S RM42 /h M
RMS6 / XL

"EE/N
Fried Bitter Gourd With Salted Egg

RM28 //h|S RM42 /s |M RMS6 /KL
AT 5 IR 22 5%

Stewed Luffa Melon with Shrimp Roe and Chinese Vermicelli

RM28 /i |S RM42 /dh M RMS6 / k|L
MIAXRZFR

Stewed Glass Noodles with Preserved Beancurd

RM28 /v |s RM42 /5 |M RMS6 /K |L
S EE

Stewed Mixed Vegetables with Mushroom
RM28 //n|S RM42 /sh M RM5S6 / x|L

a&mTR ®
Braised Eggplant with Minced
Pork and Salted Fish

RM28 /iv|S RMA42 /h M
RMS6 / x|L

ﬁ [FIfi#E# | Chef Recommendation

L EMTS T aERSEER / Al prices stated are exclusive of service chiarge & SST
HRMEFETEE, WESGENT / Flease nofify us of any allergies



ﬁ [EFIm#EFE | Chef Recommendation

Eimmraii W
Poached Vegetables
with Garlic

SEASONAL VEGETABLES

BAENE

Hong Kong Kai Lan

RM24 /in|S RM36 /M
RM48 / x|L

FEFL

Hong Kong Choy Sum

RM24 /v 1S RM36 / & |M
RM48 / x|L

BEEELE

Hong Kong Baby Spinach
RM24 /S RM36 /s |M
RM48 / x|L

R bI=N

Hong Kong Baby Pak Choy
RM24 7 i|S RM36 /&M
RM48 / x|L

L

&

=

i)
Y ¥

| "!F—!,-;f.ii / h

W

Local Chinese Spinach
RM24 /NS RM36 /& |m
RM48 / X |L

e

Nellglelelal

RM24 7 iv|S RM36 /5 |M
RM48 7 x |L

il

Celery

RM24 /in|S RM36 /& |M
RM48 / x|L

£ =M

Honey Bean

RM24 /in|S RM36 /s |Mm
RM48 / x|L

YSEFRE S | Refer fo choice of cooking

FREE NAEE, LEEHAEE /

The product images shown are for ilfusiration pupose only and may not be an exact represenialion of the product



SEASONAL VEGETABLES

i 2 4)\af i TP

Braised Seasonal Vegetables

with Oyster Sauce

m=iE"
Broccoli
RM24 7S
RM48 1 x|L

B

Cauliflower
RM24 /S
RM48 7 x|L

ER"
Lefttuce
RM20 /7 v |S
RM40 7 x|L

nF"
Eggplant
RM20 /s
RM40 7 x|L

=)\

Bitter Gourd
RM20 /v |S
RM40 /7 x|L

RM36 / & |M

RM36 /&M

RM30 /M

RM30 / &M

RM30 /& |m

"

Luffa Melon
RM20 /v s RM30 /s |m
RM40 7 x|L

AR

Gai Choy

RM20 //h(s RM30 /e (M
RM40 7 x|L

[ijea
Watercress
RM20 7 /h|S
RM40 7/ x|L

RM30 / s |m

wR

Water Spinach (Kangkung)
RM20 7S RM30 /&M
RM40 / %L

ﬂ BT | Chef Recommendation “#E#it#E% | Refer fo choice of cooking

PUEIMS T EIEMREREERE /Al L stated are excl:

fﬁﬂ'ﬁ&f'ﬁiﬁ' Eiﬂl}l}'} f Flec

af service charge & 557

2y us of any alfergies



SEASONAL VEGETABLES
fgit &% | CHOICE OF COOKING

tigaati W

Hg Poached Vegetables with Garlic
i 2 4\rtix W

Braised Seasonal Vegetables with Oyster Sauce

B KD RTHR
Sauteed Vegetables

FRAKD B IR
Sauteed Vegetables with Garlic

DRiEIbREE £

Sauteed Vegetables with Spicy Belacan Paste

£ HO TR

Sauteed Vegetables with Ginger Sauce

IR FLRV BT R

Sauteed Vegetables with Preserved Beancurd Sauce

Jok 8 2= 22 DR
Sauteed Vegetables with Salted Fish Cutlet and Shredded Ginger

ST Eets W 4

Four Choice of Vegetables Fried
with Garlic and Red Chilies

SRENT W
Sauteed Vegetables with
Three Varieties of Eggs

J
ﬁ FfIf## | Chef Recommendation 4 k| Spicy

PREERHEE, WA IRE /

The product images showrn are for lusirafion purpose only and may not be an exac! representation of the product



RICE AND NOODLES

LR W

Signature Dragon King Fried Rice

RM32 //n|S RM48 /dhiim RMb64 / k|L

HMAEHM IR B

Signature Yong Chow Fried Rice
RM28 / his RM42 /sim RM56 / %L

pi it ST i g

Signature Seafood Fried Kuey Teow

RM38 //h|S RME8 /M RM78 7/ x|L
BEfaT W

Cantonese Style Braised Kuey Teow

RM28 / /h|S RM42 7 iM RMS6 / k(L

ZERGRFEN

Braised Kuey Teow Cantfonese Style with Sliced Beef

RM32 /v S RM48 /diim RM6b4 / k(L

@ i3 | Chef Recommendation

B EGHET Ei5REFE B ¢« AN prices stated are exclusive of services charge & ST

WROAIEITIZE, BEDBN] / Flease nobly us of any alergies



RICE AND NOODLES

ssEAEt e W

Braised Ee-Fu Noodles with Mushroom Truffle Qil

RM28 //n|S RM42 /sa M RMS6 7 XL

Fipaersm W

Signature Seafood Fried Noodles

RM38 /]S RMS8 /M RM/78 / k(L

AT R E
Stewed Ee-Fu Noodles with Shrimp Roe

RM28 7 /hs RM42 /5 |M RMS6 /KL

BEm
Hokkien Style Fried Noodles
RM28 7 v|s RM42 /M RMS6 / k(L

BEE LSRR
Traditional Hokkien Style Fried Shanghai Noodles

RM32 //4v|S RM48 /M RM64 1 k|L

Q EiIf#3F | Chef Recommendation

FRERRHSE, LISTHRE /

The product images shown are for ilustration pupose anly and may not be an exact represeniation of the product



DESSERTS

FEELIRER

Longevity Peach Bun
(R E=XKAITII] | Pre-order Item - 3 days in advance)
RM88 / &5 | Set

EIRIETFE
Mini "Pig Pig" Bun

RM3.50 / ki | Each (847581 | Minimum order é pcs)

EiEhER = 5

Chinese Pancake

RMI12 / &t | Piece

BEREER ()
Osmanthus Cake (6 Pcs)

RMI18 / & | Portion

TENRE
Double Boiled Bird's Nest with Red Dates Soup

RM98 / Bk | Pax
pEf: I EARES OrES T
Double Boiled Hasma with Red Dates

RM28 / i | Pax
Aeil EESEHEAL

Sweetened Snow Fungus with Peach Jelly

RMI10 / 8 | Pax —.

FEENHER

Home Made "Mushroom"
Bun with Custard

RM3.50 / ¥ | Each

(/L 73hL | Minimum order 6 pcs)

Q FEIf#EF | Chef Recommendation

Bl ST 15 EREBE 7 Al prices staled ¢
A EEEE, FEBEN] / Flease notlfy us of any allergies

e exciusive of sevvice charge & 55T



DESSERTS

wren ™

Chilled Mango Puree with Pomelo
and Sago

RM12 / —{i | Pax

PRERELLE D
Sweetened Red Bean with
Mandarin Orange Peel

RM8 / —{it | Pax

ENFERE

Chilled Honeydew Sago
RM9 / —fi | Pax

FEEBLR
Sweetened Hot Almond Cream

RM9 / —fi | Pax
BkEF R

Chilled Peach with Lemongrass Jelly

RM9 / —{i | Pax
HE S R

Homemade "Tau Fu Fa"

RM8 / —4i | Pax
TwDiAE (FShD

Crispy Sesame Balls (6 Pcs)
RM18 / 8 | Portion

ﬁ IR | Chef Recommendation

o S






